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SECOND CALL FOR PAPERS 
66th Annual Meeting 
October 25-29, 1981, Denver, CO 


AACC members are invited to submit papers for presentation in the technical sessions at the 
66th Annual Meeting of the American Association of Cereal Chemists. Contents of papers 
submitted should consist of results of original research in cereals and/or related materials. The 
meeting will have two types of sessions. Symposia will be comprised of invited papers, and technical 


sessions wil be comprised of submitted papers. 


Submit titles and authors of papers for technical sessions to: Dr. Carl Hoseney, Technical 
Program Chairperson, Department of Grain Science and Technology, Kansas State University, 
Manhattan, 66506. Titles and authors must be submitted to the program chairperson by March 


16, 1981. Deadline for abstracts is April 10, 1981. 


Abstracts must be typed on the forms approved by the AACC board of directors. These forms 
will permit reproduction of the abstracts as submitted by the author without additional processing 
or typesetting. Forms may be obtained from the program chairperson or the AACC Headquarters, 


3340 Pilot Knob Road, St. Paul, MN 55121. 


No individual shall be the presenter or senior author of more than two papers. 
The Program Advisory Committee reserves the right to reject submissions. 


FEATURES 


New Products for i981. Chairperson: Perry W. Anderson, Food Technology Laboratory, 5901 


Northwest Highway, Chicago, IL 60631. 


Poster Sessions. Chairperson: Dr. Darrell Medcalf, General Foods Corp., Technical Center, White 


Plains, NY 10625. 


SYMPOSIA/TECHNICAL SESSIONS 


Any member or group that would like to arrange a symposium musi submit suggested title, 
speakers, and subject matter to Dr. Hoseney by March 2, 1981. Symposia will be approved by 


March 16, 1981. 


Symposia are being planned by each of the AACC Divisions and other individual AACC 
members. Specific topics will be announced at a later date. 

Technical sessions will be organized ona variety of subjects based on the acceptance of submitted 
papers. Poster sessions will be offered for the third time as part of the technical program. Authors 
are encouraged to consider this option as a means of presenting their papers. See page 760 of this 
issue of CEREAL Foops Wor LD for a description of how poster sessions work. 
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